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Analysis of Preferences for Functional Ingredient Material Kimchi
According to Consumer Characteristics
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Abstract This study investigated the consumer purchase characteristics and preferences for the
functional ingredient material kimchi product types (anti-cancer, atopy/allergy improvement, prevent
adult disease, and skin beauty/diet) based on the ingredients isolated from kimchi with known health
functional effects. Multinomial logistic analysis was conducted to identify the factors affecting the choice
of functional ingredient material kimchi according to the consumer characteristics and provide
implications for differences in choice, reflecting the recent trend of consumers choosing and using
various products related to health. The choice of functional ingredient kimchi types (anti-cancer,
atopy/allergy improvement, prevent adult disease, and skin beauty/diet) by the consumer characteristics
In terms of commonalities among the results of the analysis, men are more likely to choose functional
ingredient kimchi than women. Moreover, those with a higher age and number of household members
are more likely to choose the functional ingredient kimchi. Nevertheless, differences were noted when
examining consumer characteristics for each type of functional ingredient kimchi. The survey also
showed that consumers are somewhat aware of the close relationship between functional ingredients and
health promotion and disease prevention. The overall choice prediction probability analysis showed a
preference for 'kimchi with prevent adult disease ingredients material' (75.7%), 'kimchi with anti-cancer
ingredients material' (41.3%), and 'kimchi with skin beauty/diet ingredients material' (10.6%), with a
prediction hit rate of 44.9%. The establishment of a differentiated technology development strategy
based on consumer characteristics is needed to activate the consumption of functional ingredient
material kimchi and provide implications for the future establishment of a functional ingredient material
kimchi consumption system.

Keywords : Kimchi Industry Status, Kimchi Consumption Pattern, Functional Ingredient Material Kimchi
Types, Multinomial Logistic Analysis, Likelihood Ratio Test
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Table 1. Kimchi Production and Sales Status

(Unit : Ton, 1 Million Won, $)
Sort ‘18 '19 20 21 22
Production | /o¢ a3 | 471,608 | 464,165 | 474,430 | 481,057
Volume
Value of 1, 407 23001,160,66601,199,12111,244,0611,381,628
Production
Sales 426,343 | 538,519 | 421,084 | 530,466 | 435,545
Volume
Vzg:lzsd 1.237,955(1,255,593(1,319,145[1,376,572|1,508,098
. Quantity| 26,389 | 28,942 | 36,521 | 38,788 | 38,193
Xport
PO price | 92,193 | 107,918 | 136,555 | 143.436 | 136,407
Source : Food and other production performance, MFDS, 2023
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Table 2. Current Status of Kimchi Manufacturers

year Kimchi Manufacturing Company(ea)
18 922
19 943
20 616
21 636
22 838
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Source: Kimchi Industry Survey Analysis Report, KREI, 2022
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Table 3. Kimchi Intake Per Person(1Day)

average
annual
increase

Year 17 19 | 20 | 21

Amount of

Intake(g) 864

96.3 | 89.2 87.5 | 863 A2.7%

Source : National Nutrition Statistics, KHIDI, 2023
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Table 4. Kimchi Intake Per Gender, Age
(Unit : g, %)
gender Age
Sort
| Male | Female | 118 | 19~29| 3049 |s0~64| O
17 113.7 | 78.8 | 33.7 | 78.6 | 106.0 | 126.5 | 109.1
21 100.8 | 71.7 31.8 | 56.6 | 86.4 | 109.4 |116.8
Percentage
Increase |A11.3| A9.0 | A5.6 |A28.0|A18.5|A13.5| 7.1
From 17
Source : National Nutrition Statistics, KHIDI, 2023
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Table 5. Intake by Type of Kimchi

(Unit : g
Sort 17 18 19 20 21
Leaf Mustard
Kimchi 1.2 0.7 1.0 1.1 1.2
Bitter Lettuce |5 | g 02 | 02 | o2
Kimchi
Kkakdugi 8.1 6.8 8.0 7.8 7.8
Water Kimchi 2.4 2.1 2.3 3.0 2.5
Radish Water | 33| 30 | 30 | 24 | 32
Kimchi
Kimchi c c c
Cabbage 68.0 63.0 59.9 57.1 57.3
Young Summer
Radish Kimchi 7.4 7.7 6.1 11.1 8.2
Rapeseed
Kimchi 0.1 0.1 0.0 0.0 0.0
Whole Radish | 43 | 35 | 45 | 37 | 46
Kimchi
Green Onion
Kimchi 1.5 2.0 1.5 1.1 1.4
Source : National Nutrition Statistics, KHIDI, 2023
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Table 6. Demographic Characteristics of Consumers
(Unit : Person, %, 1,000 Won)

Division Respondents Ratio

Gender Male 456 47.6
Female 512 52.4

20729 190 19.4

30739 202 20.7

Age 40749 192 19.7
50759 191 19.5

Over 60 202 20.7

1 263 26.9

Number of 2 247 53
household 3 208 21.3
members 4 169 173
Over 5 90 9.2

333

Division Respondents Ratio
White Color 460 47.1
Blue Color 205 21.0
Self-Ownership 74 7.6
Job Housewife 85 8.7
Undergraduate 29 3.0
IR
Less 3,000 323 33.1
Monthly 3,000 ~ 6,000 403 412
household
income 6,000 ~ 9,000 175 17.9
Over 9,000 76 7.8
Total 977 100.0
4. 24 A7}
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2 28 754 AR 27
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P (12.9%) 05 Uhebie.

= Know = Don't Know

52.2%

Shopper

l |
IDK

12.9%

Nonshopper

Fig. 1. Awareness and Willingness to Purchase
Kimchi Functional Ingredient Material
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willingness to purchase

Beauty/Diet effect '2»2%
Diversify the kimchi market -3-3%
Hygiene/Safety -3-5%

Effect expectations

Boost immunity and prevent disease  [NNII7E

unwillingness to purchase

Storage/management difficulties W
Different flavors than regular kimchi TS%I
Efficacy distrusted —ZSA%|
Expensive 25.4% '

No difference from regular kimchi 34.1%

Fig. 2. Willingness and Unwillingness to Purchase
Functional Ingredient Material Kimchi
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Fig. 3. Consumer Considerations When Buying
Kimchi
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Fig. 4. Preferences by Kimchi intake Characteristics
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Table 7. Fit Test and Description Results for Model

log-likelihood chi-square Likelihood P-value
value

Model ratio df

Intercept 1601.498

Fnal | 1464819 | 136679 | 51 [ 000
Similar /2 2
Cox/Snell 131
Nagelkerke 142
McFadden .055
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Table 8. Selecting significant independent variables
for dependent variables

Table 9. Probability of Choosing a Functional
Ingredient Material Kimchi Type

Anti StandardiZ
B ation | Wald | df |P-value| Exp(B)
cancer
Error
Gender 1 | .646 259 [6.242| 1 .012 1.908
Number of

household | .841 430 |3.826| 1 .050 2.319
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Model n.wd.el chi-square | df P-value Number of
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Anlah B8 N SEExpEIS (] EAH 1.,
(I A3/0.29F, F3/0.30F, chshy/0. 18 o]
W, ‘obEw/eelEs] A AR 27 AR NN Fe
o] 74 2 (Wald)e (4] Hsh6.343) 0.2 1
epdet.

FREE DR EPs SRR R

ﬁbﬂ

SEExpB)  FEIEAY/ 1.8, [A%]'20~29A4]
/0.28', 30~39A1/0.34K’, ‘40~49A1/0.48K’, ‘50~59
Al/0.441, [PHE R]291/3.681, 3%1/3.48K,

/4.68, [HFIF=57/0.38 01, A oY g &
A AA A=l FFEol 7 2 8d(Wald)2 P
A ] '491(12.180) 0.2 YERiT

Number of
household | 1.522 | .436 |12.180| 1 .000 4.584
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* N: 977, Level of Significance 95%, Control reference variable:
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Table 10. Predicting Selection by Functional
Ingredient Material Kimchi Type

Atopy/ )
Anti | Allergies Prevent Skin Percent
cancer |Improvem adult Beauty/ Accurac
P diseases Diet t
ent
Anti 118 0 157 11| 41.3%
cancer
Atopy/
Allergies 69 0 83 9 0.0%
Improvement
Prevent adult) g, 0 308 10 | 75.7%
diseases
Skin Beauty/| 4, 0 8 13| 10.6%
Diet
Total Ratio | 32.5% 0.0% 63.1% 4.4% | 44.9%
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